
HAPPY HOUR
Monday-Friday 4:30-5:30 pm

Oysters Sherry Mignonette, Horseradish Cocktail	 2/ea

Colossal Black Tiger Shrimp (2)  Florida Mustard, Cocktail Sauce 	 10

Tuna Tartare  Potato Gaufrettes 	 10

Burger Royale Sliders (2)  Caramelized Onion, Butterkäse, 
Dill Pickles, Remoulade	 10

Warm Tomato Tarte  Fromage Blanc, Herbs de Provence 	 10

Truffle Pomme Frites  Garlic Aioli 	 5

l e  g o Û t e r

Petit Pom Spritz  Aperol, Orange Cordial, Sparkling Brut, Soda 

Wild Child  Vodka, Vermouth Blanc, Lemon, Passion Fruit 

French 75  Gin, Blackberry, Lavender, Lemon, Sparkling Wine 

Vieux Carre  Rye, Cognac, Sweet Vermouth, Bénédictine

Watermelon Margarita  Blanco Tequila, Mezcal, Watermelon, Lime 

Old Fashioned  Bourbon, Angostura Bitters, Orange Bitters, Bayleaf Demerara 

Strawberry Le Spritz  Strawberry-Infused Aperol, Dolin Blanc, Basil, Bubbles

d e s  C o c k ta i l s  $ 1 0

Pom Pom Bitter N/A Amaro, Sea Salt, Orange & Luxardo Cherry Cordial, Soda, Lemon 

Lavender Marriage Blackberry, Lavender, Lemon, Soda, Ginger Beer

s a n s  a l c o h o l  $ 7

Sparkling  |  Red  |  White  |  Rose

v i n  $ 9

Trumer Pilsner Berkeley, CA (4.9%) 

Moody Tongue ‘Orange Blossom’ Belgian-Style Blonde Chicago, IL (5.4%)

Brasserie D’Achouffe ‘La Chouffe’ Blonde Ale Belgium (8.0%) 

Kronenbourg ‘1664’ Lager Alsace, France (4.6%) 

Best Day Brewing Kölsch NA Northern California (0%)

b i è r e  $ 6




